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No. of Risk Factor/Internvention Violations

|No. of Repeat Risk Factor/intervention Violations

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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Circle designated compliance {IN, QUT, N/O, N/A) for each numbered iflem, Mark "X" in appropriate box for COS and/or R.

IN = In compliance OUT = Not in compliance N/O = Not observed NIA = Not applicable COS Corrected on-site during inspection R = Repeal violation  PTS = Demerit points

[Compliance Status COS[ R [PTS| [Compliance Status = JCOS R [PTS5]
Supervision Potentially Hazardous Food {TCS Food)
T Person in charge present, demonstrates 6 16 [N OUT NA NO|Proper cooking time and temperatures 6
knowledge, and performance duties 17 [N OUT N/A NiOfPropsr reheating procedures for hot holding 3
Employee Health 18 [N ouT WA NO|Proper cooling time and temperature ]
2 fiN out |Management awareness; policy present [ 19 JiN OUT NA NOJProper hot holding lemperatures 6
3 |w our |Proper use of reporting, restriction & exclusion 6 20 N OouT WA  |Proper cold holding temperatures 6
Good Hyglenic Practices 21 |IN OUT NA NiO|Proper dale marking and disposition 6
P r aating, tasting, dnnking, batelnut, or
4 [N out wa wo Im;":gw S Rk Consumer Advisory
5 |IN OUT WA NO [No discharge from eyes, nose, and mouth . ded 4
Preventing Contamination by Hands zz@om' NIA °"s”“‘°LM"is°“"k‘;'c'l°‘; e i 5
6 JIN oUT Nia WO |Hands clean and properly washed
7 In our wa o |No bare hand contact with ready-to-eat foods or H-lghly §wmm|aﬁm
approved altemate method propel rly foI_Iowed 23 I'N OUT NA Pasteurized Foods used; prohibited foods not &
8 T Adequate handwashing facilities supplied & 6 offered
accessible Chemical
roved Source
9 [N _ouT Food obm froMT P BoiTce 3 24 IIN ouT N/A IFood additives: approved and properly used 6
10 [IN CUT NA NIO |Food received al proper temperalture [ 25 In our Toxic subslances properly identified, stored, 8
11 fin out |Food in good condition, safe, and unadulterated| 6 used
12 Im T T |Required records avallable: shelistock tags, 6 Conformance with WMum
rasite destruction - 26 [N ouT A Compliance with variance, specialized 6
Protection from Contamination process, and HACCP pian
13 I:: gﬂ $: ng ;p::::i::;:mx::d % saniized g Risk factors are improper practices or procedures k_ianllﬁed as the most
d prevalent contributing factors of foodbome lliness or injury. Public Health
15 |IN ouT Proper dispesition of returned, praviously 6 interventions are control measures to prevent foodborne lliness or injury.
sgrved, reconditioned, and unsafe fopd
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to conirol the introduction of pathogens, chemicals, and physical objects into foods.
Mark “X* in box: If numbered item is not in compliance andior if COS and/or R, COS =Cormectad on-sile during nspoction R =Repeat violation PTS =Demaerit points
|Compliance Status CO5| R |PTS| | empliance Status O
Safe Food and Water Proper Use of Utensila
27 Pasteurized eggs used where reqguired 1 40 In-use utensils: properdy storad 1
28 Water and lce from approved source 2 41 E:;:s'::' Rquipmentend Inens: propuiiy Stofed sdrisd: 1
29 Variance obtained for specialized processing methods 1 42 Single-use/single-service arlicles: propedy stored, used 1
Food Temperatura Control 43 Gloves used propery 1
ag Proper cooling methods used; adequate equipment for 1 Wtensiis, Equipment and Vending
temperature control 44 IFood and nonfood-contact surfaces cleanable, proparly 1
3 Plant food properly cooked for hot holding 1 designad, constructed, and used
32 Approved thawing methods used 1 45 Warewashing facilities: installed, maintained, used; test 1
33 Thermometer provided and accurate 1 46 Nonfood-contact surfaces clean 1
Food ideniification Physical Facilities
34 | |Food properly labeied; original container [ EACE 47 Haol & cold waler avallable, adequate pressure 2
Prevention of Food Contamination 48 Plumbing instalied; proper backflow devices 2|
35 insacts, moents, and animals not prasent 2 49 Sewage and wastewater properly disposad 2
18 ;«;n::rinaﬁon prevented during food peparation, storage & 1 50 Tollet faciities: properly constructed, supplied, & cleaned 2
37 Pe%nai cleanliness 1 51 Garbage/refuse properly disposed; facilitios maintained 2
38 Wiping cloths: properly used and stored 1 52 Physical facillties installed, maintained, and clean i
39 Washing fruils and vegelables 1 53 Adequate ventilation and lighling; designated areas use 1
| have read and understand the above vlolation(sl, apd--ammraware, of the corrective measures that shall be taken.
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Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.
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